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j Paper IF Citations

166 ManufactureKofKhealthyKsnackKbarsKsupplementedKwithKmoringaKsproutKpowder]KLWTkxkFoodkSciencek
andkTechnologyZK2022ZKcgfZKccdjdj 5.4 0

165 LentilKandKxavaKteanKWithKuontrastingKyerminationKβineticslKsKxocusKonKvigestionKofKProteinsKandK
tioactivityKofKResistantKPeptides]KFrontierskinkPlantkScienceZK2021ZKcdZKigfdji 6.2 2

164 sKNovelKStrategyKtoKProduceKaKSolubleKandKtioactiveKWheatKtranK–ngredientKRichKinKxerulicKscid]K
AntioxidantsZK2021ZKcbZK 7.1 9

163 SproutedKoatKasKaKpotentialKgluten[freeKingredientKwithKenhancedKnutritionalKandKbioactiveK
properties]KFoodkChemistryZK2021ZKeejZKcdikid 8.5 13

162 WheatKandKOatKtransKasKSourcesKofKPolyphenolKuompoundsKforKvevelopmentKofKsntioxidantK
NutraceuticalK–ngredients]KFoodsZK2021ZKcbZK 4.9 11

161 ProductionKandKuharacterizationKofKaKNovelKyluten[xreeKxermentedKteverageKtasedKonKSproutedK
OatKxlour]KFoodsZK2021ZKcbZK 4.9 6

160 PastaKproductsKenrichedKwithKmoringaKsproutKpowderKasKnutritiveKdenseKfoodsKwithKbioactiveK
potential]KFoodkChemistryZK2021ZKehbZKcebbed 8.5 4

159 tioprocessedKWheatK–ngredientslKuharacterizationZKtioaccessibilityKofKPhenolicKuompoundsZKandK
tioactivityKvuringKvigestion]]KFrontierskinkPlantkScienceZK2021ZKcdZKikbjkj 6.2 6

158 SolubleKPhenolicKuompositionKTailoredKbyKyerminationKuonditionsKsccompanyKsntioxidantKandK
snti[inflammatoryKPropertiesKofKWheat]KAntioxidantsZK2020ZKkZK 7.1 14

157 spplicationKofKsutoclaveKTreatmentKforKvevelopmentKofKaKNaturalKWheatKtranKsntioxidantK
–ngredient]KFoodsZK2020ZKkZK 4.9 7

156 SproutedKtarleyKxlourKasKaKNutritiousKandKxunctionalK–ngredient]KFoodsZK2020ZKkZK 4.9 29

155
sKcomparativeKstudyKonKtheKphenolicKbioaccessibilityZKantioxidantKandKinhibitoryKeffectsKonK
carbohydrate[digestingKenzymesKofKmacaKandKmashuaKpowders]KLWTkxkFoodkSciencekandkTechnologyZK
2020ZKcecZKcbkikj

5.4 0

154 PotentialKofKyerminationKinKSelectedKuonditionsKtoK–mproveKtheKNutritionalKandKtioactiveK
PropertiesKofKMoringaKSKL]T]KFoodsZK2020ZKkZK 4.9 4

153
uhangesKinKproteinKprofileZKbioactiveKpotentialKandKenzymaticKactivitiesKofKgluten[freeKfloursK
obtainedKfromKhulledKandKdehulledKoatKvarietiesKasKaffectedKbyKgerminationKconditions]KLWTkxkFoodk
SciencekandkTechnologyZK2020ZKcefZKcbkkgg

5.4 7

152 wnzymeKSelectionKandKzydrolysisKunderKOptimalKuonditionsK–mprovedKPhenolicKscidKSolubilityZKandK
sntioxidantKandKsnti[–nflammatoryKsctivitiesKofKWheatKtran]KAntioxidantsZK2020ZKkZK 7.1 12

151 SeedKProteinKofKLentilslKuurrentKStatusZKProgressZKandKxoodKspplications]KFoodsZK2019ZKjZK 4.9 61

150 TheKeffectKofKprocessingKandKinKvitroKdigestionKonKtheKbetalainKprofileKandKsuwKinhibitionKactivityKofK
redKbeetrootKproducts]KJournalkofkFunctionalkFoodsZK2019ZKggZKddk[dei 5.1 19
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149 Pilot[scaleKproducedKfermentedKlentilKprotectsKagainstKt[tzP[triggeredKoxidativeKstressKbyK
activationKofKNrfdKdependentKonKSsPβaαNβKphosphorylation]KFoodkChemistryZK2019ZKdifZKigb[igk 8.5 9

148 vevelopmentKofKaKmultifunctionalKyogurt[likeKproductKfromKgerminatedKbrownKrice]KLWTkxkFoodk
SciencekandkTechnologyZK2019ZKkkZKebh[ecd 5.4 24

147 wffectKofKvryKzeatKPuffingKonKNutritionalKuompositionZKxattyKscidZKsminoKscidKandKPhenolicKProfilesK
ofKPseudocerealsKyrains]KPolishkJournalkofkFoodkandkNutritionkSciencesZK2018ZKhjZKdjk[dki 3.1 19

146 pz[controlledKfermentationKinKmildKalkalineKconditionsKenhancesKbioactiveKcompoundsKandK
functionalKfeaturesKofKlentilKtoKameliorateKmetabolicKdisturbances]KFoodkChemistryZK2018ZKdfjZKdhd[dic 8.5 20

145
VitaminKuZKPhenolicKuompoundsKandKsntioxidantKuapacityKofKtroccoliKxloretsKyrownKunderK
vifferentKNitrogenKTreatmentsKuombinedKwithKSelenium]KPolishkJournalkofkFoodkandkNutritionk
SciencesZK2018ZKhjZKcik[cjh

3.1 8

144 –ndividualKcontributionsKofKSavinaseKandKLactobacillusKplantarumKtoKlentilKfunctionalizationKduringK
alkalineKpz[controlledKfermentation]KFoodkChemistryZK2018ZKdgiZKefc[efk 8.5 17

143
uombinationKofKpz[controlledKfermentationKinKmildKacidicKconditionsKandKenzymaticKhydrolysisKbyK
SavinaseKtoKimproveKmetabolicKhealth[promotingKpropertiesKofKlentil]KJournalkofkFunctionalkFoodsZK
2018ZKfjZKk[cj

5.1 10

142
ResponseKsurfaceKoptimisationKofKgerminationKconditionsKtoKimproveKtheKaccumulationKofKbioactiveK
compoundsKandKtheKantioxidantKactivityKinKquinoa]KInternationalkJournalkofkFoodkSciencekandk
TechnologyZK2018ZKgeZKgch[gdf

3.8 24

141 wnhancementKofKbiologicallyKactiveKcompoundsKinKgerminatedKbrownKriceKandKtheKeffectKofK
sun[drying]KJournalkofkCerealkScienceZK2017ZKieZKc[k 3.8 29

140
–dentificationZKfunctionalKgastrointestinalKstabilityKandKmolecularKdockingKstudiesKofKlentilKpeptidesK
withKdualKantioxidantKandKangiotensinK–KconvertingKenzymeKinhibitoryKactivities]KFoodkChemistryZK
2017ZKddcZKfhf[fid

8.5 94

139
OptimizationKofKgerminationKtimeKandKtemperatureKtoKmaximizeKtheKcontentKofKbioactiveK
compoundsKandKtheKantioxidantKactivityKofKpurpleKcornKSZeaKmaysKL]TKbyKresponseKsurfaceK
methodology]KLWTkxkFoodkSciencekandkTechnologyZK2017ZKihZKdeh[dff

5.4 36

138
OptimizingKgerminationKconditionsKtoKenhanceKtheKaccumulationKofKbioactiveKcompoundsKandKtheK
antioxidantKactivityKofKkiwichaKSsmaranthusKcaudatusTKusingKresponseKsurfaceKmethodology]KLWTkxk
FoodkSciencekandkTechnologyZK2017ZKihZKdfg[dgd

5.4 15

137 xermentedKPulsesKinKNutritionKandKzealthKPromotionK2017ZKejg[fch 11

136 SauerkrautK2017ZKggi[gih 16

135 tioactiveKPeptidesKinKxermentedKxoodslKProductionKandKwvidenceKforKzealthKwffectsK2017ZKde[fi 13

134
zigh[Pressure[sssistedKwnzymaticKReleaseKofKPeptidesKandKPhenolicsK–ncreasesKsngiotensinK
uonvertingKwnzymeK–K–nhibitoryKandKsntioxidantKsctivitiesKofKPintoKteanKzydrolysates]KJournalkofk
AgriculturalkandkFoodkChemistryZK2016ZKhfZKcieb[fb

5.7 39

133 wffectsKofKgerminationKonKtheKnutritiveKvalueKandKbioactiveKcompoundsKofKbrownKriceKbreads]KFoodk
ChemistryZK2015ZKcieZKdkj[ebf 8.5 97

132
SimultaneousKreleaseKofKpeptidesKandKphenolicsKwithKantioxidantZKsuw[inhibitoryKandK
anti[inflammatoryKactivitiesKfromKpintoKbeanKSPhaseolusKvulgarisKL]Kvar]KpintoTKproteinsKbyK
subtilisins]KJournalkofkFunctionalkFoodsZK2015ZKcjZKeck[eed

5.1 52

(2015-2019)
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131 –mpactKofKwlicitationKonKsntioxidantKandKPotentialKsntihypertensiveKPropertiesKofKLentilKSprouts]K
PlantkFoodskforkHumankNutritionZK2015ZKibZKfbc[i 3.9 20

130
zigh[pressureKimprovesKenzymaticKproteolysisKandKtheKreleaseKofKpeptidesKwithKangiotensinK–K
convertingKenzymeKinhibitoryKandKantioxidantKactivitiesKfromKlentilKproteins]KFoodkChemistryZK2015ZK
cicZKddf[ed

8.5 97

129 xermentationKenhancesKtheKcontentKofKbioactiveKcompoundsKinKkidneyKbeanKextracts]KFoodk
ChemistryZK2015ZKcidZKefe[gd 8.5 95

128 TheKfutureKofKlupinKasKaKproteinKcropKinKwurope]KFrontierskinkPlantkScienceZK2015ZKhZKibg 6.2 138

127 sKmultistrategicKapproachKinKtheKdevelopmentKofKsourdoughKbreadKtargetedKtowardsKbloodK
pressureKreduction]KPlantkFoodskforkHumankNutritionZK2015ZKibZKki[cbe 3.9 23

126
wvaluationKofKrefrigeratedKstorageKinKnitrogen[enrichedKatmospheresKonKtheKmicrobialKqualityZK
contentKofKbioactiveKcompoundsKandKantioxidantKactivityKofKsauerkrauts]KLWTkxkFoodkSciencekandk
TechnologyZK2015ZKhcZKfhe[fib

5.4 8

125 wffectKofKgerminationKandKelicitationKonKphenolicKcompositionKandKbioactivityKofKkidneyKbeans]KFoodk
ResearchkInternationalZK2015ZKibZKgg[he 7 60

124 RoleKofKelicitationKonKtheKhealth[promotingKpropertiesKofKkidneyKbeanKsprouts]KLWTkxkFoodkSciencek
andkTechnologyZK2014ZKghZKedj[eef 5.4 32

123 MaximisingKtheKphytochemicalKcontentKandKantioxidantKactivityKofKwcuadorianKbrownKriceKsproutsK
throughKoptimalKgerminationKconditions]KFoodkChemistryZK2014ZKcgdZKfbi[cf 8.5 78

122 Non[NutritiveKuompoundsKinKxabaceaeKxamilyKSeedsKandKtheK–mprovementKofKTheirKNutritionalK
QualityKbyKTraditionalKProcessingKâ��KaKReview]KPolishkJournalkofkFoodkandkNutritionkSciencesZK2014ZKhfZKig[jk3.1 33

121 sssessmentKonKproximateKcompositionZKdietaryKfiberZKphyticKacidKandKproteinKhydrolysisKofK
germinatedKwcuatorianKbrownKrice]KPlantkFoodskforkHumankNutritionZK2014ZKhkZKdhc[i 3.9 12

120
PhenolicKcompositionZKantioxidantKandKanti[inflammatoryKactivitiesKofKextractsKfromKMoroccanK
OpuntiaKficus[indicaKflowersKobtainedKbyKdifferentKextractionKmethods]KIndustrialkCropskandk
ProductsZK2014ZKhdZKfcd[fdb

5.9 64

119
SavinaseZKtheKmostKsuitableKenzymeKforKreleasingKpeptidesKfromKlentilKSLensKculinarisKvar]K
uastellanaTKproteinKconcentratesKwithKmultifunctionalKproperties]KJournalkofkAgriculturalkandkFoodk
ChemistryZK2014ZKhdZKfchh[if

5.7 56

118
SynthesisKofK[SiiTSe][methylselenocysteineKwhenKpreparingKsauerkrautKinKtheKpresenceKofK
[SiiTSe][selenite]KMetabolicKtransformationKofK[KSiiTSe][methylselenocysteineKinKWistarKratsK
determinedKbyKLu[–vs[–uP[MS]KAnalyticalkandkBioanalyticalkChemistryZK2014ZKfbhZKikfk[gj

4.4 6

117 ProductionKandKtioactivityKofKOligosaccharidesKinKPlantKxoodsK2014ZKeg[gf 4

116 –mpactKofKstorageKunderKambientKconditionsKonKtheKvitaminKcontentKofKdehydratedKvegetables]K
FoodkSciencekandkTechnologykInternationalZK2013ZKckZKcee[fc 2.6 1

115 wffectKofKstorageKonKtheKcontentKofKindole[glucosinolateKbreakdownKproductsKandKvitaminKuKofK
sauerkrautsKtreatedKbyKhighKhydrostaticKpressure]KLWTkxkFoodkSciencekandkTechnologyZK2013ZKgeZKdjg[djk 5.4 14

114 sntioxidantKandKantihypertensiveKpropertiesKofKliquidKandKsolidKstateKfermentedKlentils]KFoodk
ChemistryZK2013ZKcehZKcbeb[i 8.5 132
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113 wxtrudedKflaxseedKmealKenhancesKtheKnutritionalKqualityKofKcereal[basedKproducts]KPlantkFoodskfork
HumankNutritionZK2013ZKhjZKcec[h 3.9 19

112 ProteinKQualityKofKTraditionalKRyeKtreadsKandKyingerKuakesKasKsffectedKbyKtheK–ncorporationKofK
xlourKwithKvifferentKwxtractionKRates]KPolishkJournalkofkFoodkandkNutritionkSciencesZK2013ZKheZKg[cb 3.1 4

111 WhiteKcabbageKfermentationKimprovesKascorbigenKcontentZKantioxidantKandKnitricKoxideKproductionK
inhibitoryKactivityKinKLPS[inducedKmacrophages]KLWTkxkFoodkSciencekandkTechnologyZK2012ZKfhZKii[je 5.4 34

110 –nfluenceKofKfermentationKconditionsKofKtrassicaKoleraceaKL]Kvar]KcapitataKonKtheKvolatileK
glucosinolateKhydrolysisKcompoundsKofKsauerkrauts]KLWTkxkFoodkSciencekandkTechnologyZK2012ZKfjZKch[de 5.4 25

109 MultifunctionalKpropertiesKofKsoyKmilkKfermentedKbyKwnterococcusKfaeciumKstrainsKisolatedKfromK
rawKsoyKmilk]KJournalkofkAgriculturalkandkFoodkChemistryZK2012ZKhbZKcbdeg[ff 5.7 40

108 wlectrochemicalKveterminationKofKsscorbigenKinKSauerkrauts]KFoodkAnalyticalkMethodsZK2012ZKgZKfji[fkf 3.4 4

107
SeKimprovesKindoleKglucosinolateKhydrolysisKproductsKcontentZKSe[methylselenocysteineKcontentZK
antioxidantKcapacityKandKpotentialKanti[inflammatoryKpropertiesKofKsauerkraut]KFoodkChemistryZK
2012ZKcedZKkbi[kcf

8.5 46

106 tioactiveKcompoundsZKmyrosinaseKactivityZKandKantioxidantKcapacityKofKwhiteKcabbagesKgrownKinK
differentKlocationsKofKSpain]KJournalkofkAgriculturalkandkFoodkChemistryZK2011ZKgkZKeiid[k 5.7 30

105 sssessmentKofKtheKnutritionalKqualityKofKrawKandKextrudedKPisumKsativumKL]Kvar]KlagunaKseeds]KLWTkxk
FoodkSciencekandkTechnologyZK2011ZKffZKcebe[cebj 5.4 37

104 zighKhydrostaticKpressureKeffectsKonKimmunoreactivityKandKnutritionalKqualityKofKsoybeanKproducts]K
FoodkChemistryZK2011ZKcdgZKfde[fdk 8.5 72

103 uhangesKinKnutritionalKvalueKandKcytotoxicityKofKgardenKcressKgerminatedKwithKdifferentKseleniumK
solutions]KJournalkofkAgriculturalkandkFoodkChemistryZK2010ZKgjZKdeec[h 5.7 14

102 SemolinaKsupplementationKwithKprocessedKlupinKandKpigeonKpeaKfloursKimproveKproteinKqualityKofK
pasta]KLWTkxkFoodkSciencekandkTechnologyZK2010ZKfeZKhci[hdd 5.4 30

101 wffectsKofKcombinedKtreatmentsKofKhighKpressureZKtemperatureKandKantimicrobialKproductsKonK
germinationKofKmungKbeanKseedsKandKmicrobialKqualityKofKsprouts]KFoodkControlZK2010ZKdcZKjd[jj 6.2 43

100 zighKhydrostaticKpressureKcanKimproveKtheKmicrobialKqualityKofKsauerkrautKduringKstorage]KFoodk
ControlZK2010ZKdcZKgdf[gdj 6.2 35

99
uhemicalKevaluationKandKsensoryKqualityKofKsauerkrautsKobtainedKbyKnaturalKandKinducedK
fermentationsKatKdifferentKNaulKlevelsKfromKtrassicaKoleraceaKVar]KcapitataKuv]KtroncoKgrownKinK
easternKSpain]KwffectKofKstorage]KJournalkofkAgriculturalkandkFoodkChemistryZK2010ZKgjZKegfk[gi

5.7 39

98 –nfluenceKofKdryingKbyKconvectiveKairKdryerKorKpowerKultrasoundKonKtheKvitaminKuKandK˛†[caroteneK
contentKofKcarrots]KJournalkofkAgriculturalkandkFoodkChemistryZK2010ZKgjZKcbgek[ff 5.7 63

97 TimeKdependenceKofKbioactiveKcompoundsKandKantioxidantKcapacityKduringKgerminationKofKdifferentK
cultivarsKofKbroccoliKandKradishKseeds]KFoodkChemistryZK2010ZKcdbZKicb[ich 8.5 68

96 –mpactKofKfermentationKconditionsKandKrefrigeratedKstorageKonKmicrobialKqualityKandKbiogenicK
amineKcontentKofKsauerkraut]KFoodkChemistryZK2010ZKcdeZKcfe[cgb 8.5 44

(2010-2013)
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95 d[xuroylmethylKaminoKacidsZKhydroxymethylfurfuralZKcarbohydratesKandK˛†[caroteneKasKqualityK
markersKofKdehydratedKcarrots]KJournalkofkthekSciencekofkFoodkandkAgricultureZK2009ZKjkZKdhi[die 4.3 20

94 wffectKofKflourKextractionKrateKandKbakingKprocessKonKvitaminKtcKandKtdKcontentsKandKantioxidantK
activityKofKginger[basedKproducts]KEuropeankFoodkResearchkandkTechnologyZK2009ZKdebZKcck[cdf 3.4 9

93 wffectKofKflourKextractionKrateKandKbakingKonKthiamineKandKriboflavinKcontentKandKantioxidantK
capacityKofKtraditionalKryeKbread]KJournalkofkFoodkScienceZK2009ZKifZKufk[gg 3.4 33

92
–nfluenceKofKfermentationKconditionsKonKglucosinolatesZKascorbigenZKandKascorbicKacidKcontentKinK
whiteKcabbageKStrassicaKoleraceaKvar]KcapitataKcv]KTalerTKcultivatedKinKdifferentKseasons]KJournalkofk
FoodkScienceZK2009ZKifZKuhd[i

3.4 75

91 sntioxidantKcapacityKandKpolyphenolicKcontentKofKhigh[proteinKlupinKproducts]KFoodkChemistryZK2009
ZKccdZKjf[jj 8.5 38

90 uhangesKinKvitaminKcontentKofKpowderKenteralKformulasKasKaKconsequenceKofKstorage]KFoodk
ChemistryZK2009ZKccgZKcfcc[cfch 8.5 13

89 –nfluenceKofKgerminationKwithKdifferentKseleniumKsolutionsKonKnutritionalKvalueKandKcytotoxicityKofK
lupinKseeds]KJournalkofkAgriculturalkandkFoodkChemistryZK2009ZKgiZKceck[dg 5.7 17

88 wfficacyKofKcombinationsKofKhighKpressureKtreatmentZKtemperatureKandKantimicrobialKcompoundsKtoK
improveKtheKmicrobiologicalKqualityKofKalfalfaKseedsKforKsproutKproduction]KFoodkControlZK2009ZKdbZKec[ek6.2 21

87 wvaluationKofKbioprocessesKtoKimproveKtheKantioxidantKpropertiesKofKchickpeas]KLWTkxkFoodkSciencek
andkTechnologyZK2009ZKfdZKjjg[jkd 5.4 25

86 slpha[galactosideslKantinutritionalKfactorsKorKfunctionalKingredientsq]KCriticalkReviewskinkFoodk
SciencekandkNutritionZK2008ZKfjZKebc[ch 11.5 107

85 xoodKsafetyKevaluationKofKbroccoliKandKradishKsprouts]KFoodkandkChemicalkToxicologyZK2008ZKfhZKcheg[ff 4.7 66

84 spplicationKofKhigh[pressureKtreatmentKonKalfalfaKSMedicagoKsativaTKandKmungKbeanKSVignaKradiataTK
seedsKtoKenhanceKtheKmicrobiologicalKsafetyKofKtheirKsprouts]KFoodkControlZK2008ZKckZKhkj[ibg 6.2 49

83 –mmunoreactivityKandKaminoKacidKcontentKofKfermentedKsoybeanKproducts]KJournalkofkAgriculturalk
andkFoodkChemistryZK2008ZKghZKkk[cbg 5.7 113

82 xermentedKsoyabeanKproductsKasKhypoallergenicKfood]KProceedingskofkthekNutritionkSocietyZK2008ZK
hiZK 2.9 9

81 sssessmentKofKproteinKfractionsKofKthreeKcultivarsKofKPisumKsativumKL]lKeffectKofKgermination]K
EuropeankFoodkResearchkandkTechnologyZK2008ZKddhZKcfhg[cfij 3.4 24

80 wffectKofKfermentationKconditionsKonKtheKantioxidantKcompoundsKandKantioxidantKcapacityKofK
LupinusKangustifoliusKcv]Kzapaton]KEuropeankFoodkResearchkandkTechnologyZK2008ZKddiZKkik[kjj 3.4 20

79 βineticKstudyKofKtheKantioxidantKcompoundsKandKantioxidantKcapacityKduringKgerminationKofKVignaK
radiataKcv]KemmeraldZKylycineKmaxKcv]KjutroKandKylycineKmaxKcv]Kmerit]KFoodkChemistryZK2008ZKcccZKhdd[heb8.5 114

78 wffectKofKgerminationKonKtheKproteinKfractionKcompositionKofKdifferentKlupinKseeds]KFoodkChemistryZK
2008ZKcbiZKjeb[jff 8.5 43
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77 uorrelationsKbetweenKsomeKnitrogenKfractionsZKlysineZKhistidineZKtyrosineZKandKornithineKcontentsK
duringKtheKgerminationKofKpeasZKbeansZKandKlentils]KFoodkChemistryZK2008ZKcbjZKdfg[dgd 8.5 28

76 –mmunoreactivityKreductionKofKsoybeanKmealKbyKfermentationZKeffectKonKaminoKacidKcompositionK
andKantigenicityKofKcommercialKsoyKproducts]KFoodkChemistryZK2008ZKcbjZKgic[jc 8.5 137

75 xermentationKasKaKbio[processKtoKobtainKfunctionalKsoybeanKflours]KJournalkofkAgriculturalkandkFoodk
ChemistryZK2007ZKggZKjkid[k 5.7 54

74 TotalKchemicallyKavailableKSfreeKandKintrachainTKlysineKandKfurosineKinKpeaZKbeanZKandKlentilKsprouts]K
JournalkofkAgriculturalkandkFoodkChemistryZK2007ZKggZKcbdig[jb 5.7 8

73 uhemicalZKbiologicalKandKsensoryKevaluationKofKpastaKproductsKsupplementedKwithK
˛–[galactoside[freeKlupinKflours]KJournalkofkthekSciencekofkFoodkandkAgricultureZK2007ZKjiZKif[jc 4.3 55

72
wffectKofKtreatmentKwithK˛–[galactosidaseZKtannaseKorKaKcell[wall[degradingKenzymeKcomplexKonKtheK
nutritiveKutilisationKofKproteinKandKcarbohydratesKfromKpeaKSPisumKsativumKL]TKflour]KJournalkofkthek
SciencekofkFoodkandkAgricultureZK2007ZKjiZKcegh[cehe

4.3 8

71 –mprovementKinKfoodKintakeKandKnutritiveKutilizationKofKproteinKfromKLupinusKalbusKvar]KmultolupaK
proteinKisolatesKsupplementedKwithKascorbicKacid]KFoodkChemistryZK2007ZKcbeZKkff[kgc 8.5 13

70 yerminatedKuajanusKcajanKseedsKasKingredientsKinKpastaKproductslKuhemicalZKbiologicalKandKsensoryK
evaluation]KFoodkChemistryZK2007ZKcbcZKdbd[dcc 8.5 101

69 uhangesKinKvitaminKuKcontentKandKantioxidantKcapacityKofKrawKandKgerminatedKcowpeaKSVignaK
sinensisKvar]KcarillaTKseedsKinducedKbyKhighKpressureKtreatment]KFoodkChemistryZK2007ZKcbcZKkcj[kde 8.5 67

68 tiogenicKaminesKandKzLhbKcitotoxicityKofKalfalfaKandKfenugreekKsprouts]KFoodkChemistryZK2007ZKcbgZKkgk[khi8.5 17

67 wffectKofKphyticKacidKdegradationKbyKsoakingKandKexogenousKphytaseKonKtheKbioavailabilityKofK
magnesiumKandKzincKfromKPisumKsativumZKL]]KEuropeankFoodkResearchkandkTechnologyZK2007ZKddhZKcbg[ccc3.4 4

66 MicrostructuralKandKbiochemicalKchangesKinKrawKandKgerminatedKcowpeaKseedsKuponKhigh[pressureK
treatment]KFoodkResearchkInternationalZK2007ZKfbZKfcg[fde 7 30

65 NutritionalKValueK2007ZKfi[ke 15

64 yerminationKasKaKprocessKtoKimproveKtheKantioxidantKcapacityKofKLupinusKangustifoliusKL]Kvar]K
Zapaton]KEuropeankFoodkResearchkandkTechnologyZK2006ZKddeZKfkg[gbd 3.4 56

63
βineticsKofKfreeKproteinKaminoKacidsZKfreeKnon[proteinKaminoKacidsKandKtrigonellineKinKsoybeanK
SylycineKmaxKL]TKandKlupinKSLupinusKangustifoliusKL]TKsprouts]KEuropeankFoodkResearchkandk
TechnologyZK2006ZKddfZKcii[cjh

3.4 38

62
–nfluenceKofKlupinKSLupinusKluteusKL]Kcv]KffkdKandKLupinusKangustifoliusKL]Kvar]KzapatonTKandK
fenugreekKSTrigonellaKfoenum[graecumKL]TKgerminationKonKmicrobialKpopulationKandKbiogenicK
amines]KJournalkofkAgriculturalkandkFoodkChemistryZK2006ZKgfZKiekc[j

5.7 8

61 xermentedKpigeonKpeaKSuajanusKcajanTKingredientsKinKpastaKproducts]KJournalkofkAgriculturalkandk
FoodkChemistryZK2006ZKgfZKhhjg[kc 5.7 48

60 –nfluenceKofKadditionKofKraffinoseKfamilyKoligosaccharidesKonKprobioticKsurvivalKinKfermentedKmilkK
duringKrefrigeratedKstorage]KInternationalkDairykJournalZK2006ZKchZKihj[iif 3.5 52
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59 xunctionalKlupinKseedsKSLupinusKalbusKL]KandKLupinusKluteusKL]TKafterKextractionKofK˛–[galactosides]K
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58 TheKeffectKofKgerminationKprocessKonKtheKsuperoxideKdismutase[likeKactivityKandKthiamineZK
riboflavinKandKmineralKcontentsKofKrapeseeds]KFoodkChemistryZK2006ZKkkZKgch[gdb 8.5 16

57 –nositolKphosphateKprofilingKofKfermentedKcowpeasKbyKczKNMRKspectroscopy]KJournalkofk
AgriculturalkandkFoodkChemistryZK2005ZKgeZKficf[dc 5.7 4

56 wffectKofKprocessingKonKtheKantioxidantKvitaminsKandKantioxidantKcapacityKofKVignaKsinensisKVar]K
uarilla]KJournalkofkAgriculturalkandkFoodkChemistryZK2005ZKgeZKcdcg[dd 5.7 44

55 wffectKofKgerminationKandKfermentationKonKtheKantioxidantKvitaminKcontentKandKantioxidantK
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52 NutritionalKassessmentKofKrawKandKgerminatedKpeaKSPisumKsativumKL]TKproteinKandKcarbohydrateKbyK
inKvitroKandKinKvivoKtechniques]KNutritionZK2005ZKdcZKdeb[k 4.8 52

51 uhangesKinKchemicalKcompositionKofKlupinKseedsKSLupinusKangustifoliusTKafterKselectiveK
˛–[galactosideKextraction]KJournalkofkthekSciencekofkFoodkandkAgricultureZK2005ZKjgZKdfhj[dfif 4.3 23

50 xermentedKPhaseolusKvulgarislKacceptabilityKandKintestinalKeffects]KEuropeankFoodkResearchkandk
TechnologyZK2005ZKddbZKcjd[cjh 3.4 8

49 –nfluenceKofKfermentationKonKtheKnutritionalKvalueKofKtwoKvarietiesKofKVignaKsinensis]KEuropeankFoodk
ResearchkandkTechnologyZK2005ZKddbZKcih[cjc 3.4 34

48 RaffinoseKfamilyKofKoligosaccharidesKfromKlupinKseedsKasKprebioticslKapplicationKinKdairyKproducts]K
JournalkofkFoodkProtectionZK2005ZKhjZKcdfh[gd 2.5 38

47 wffectsKofKdifferentKgerminationKconditionsKonKtheKcontentsKofKfreeKproteinKandKnon[proteinKaminoK
acidsKofKcommercialKlegumes]KFoodkChemistryZK2004ZKjhZKgei[gfg 8.5 103

46 –mprovedKmethodKtoKobtainKpureKalpha[galactosidesKfromKlupinKseeds]KJournalkofkAgriculturalkandk
FoodkChemistryZK2004ZKgdZKhkdb[d 5.7 16

45 xermentationKofKVignaKsinensisKvar]KcarillaKfloursKbyKnaturalKmicrofloraKandKLactobacillusKspecies]K
JournalkofkFoodkProtectionZK2003ZKhhZKdece[db 2.5 48

44 uhangesKofKwheatKdoughKandKbreadKqualityKandKstructureKasKaKresultKofKgerminatedKpeaKflourK
addition]KEuropeankFoodkResearchkandkTechnologyZK2003ZKdchZKfh[gb 3.4 38

43 βineticsKofKsolubleKcarbohydratesKbyKactionKofKendoaexoK˛–[galactosidaseKenzymeKinKlentilsKandKpeas]K
EuropeankFoodkResearchkandkTechnologyZK2003ZKdchZKckk[dbe 3.4 17

42 sssessmentKofKnutritionalKcompoundsKandKantinutritionalKfactorsKinKpeaKSPisumKsativumTKseeds]K
JournalkofkthekSciencekofkFoodkandkAgricultureZK2003ZKjeZKdkj[ebh 4.3 69
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41 wffectKofKnaturalKandKcontrolledKfermentationKonKflatus[producingKcompoundsKofKbeansKSPhaseolusK
vulgarisT]KJournalkofkthekSciencekofkFoodkandkAgricultureZK2003ZKjeZKcbbf[cbbk 4.3 13

40 –nositolKphosphateKdegradationKbyKtheKactionKofKphytaseKenzymeKinKlegumeKseeds]KFoodkChemistryZK
2003ZKjcZKdee[dek 8.5 41

39 NutritionalKevaluationKofKpeaKSPisumKsativumKL]TKproteinKdietsKafterKmildKhydrothermalKtreatmentK
andKwithKandKwithoutKaddedKphytase]KJournalkofkAgriculturalkandkFoodkChemistryZK2003ZKgcZKdfcg[db 5.7 29

38 NutritionalKimprovementKofKbeansKSPhaseolusKvulgarisTKbyKnaturalKfermentation]KEuropeankFoodk
ResearchkandkTechnologyZK2002ZKdcfZKddh[dec 3.4 76

37 NutritionalKevaluationKofKlentilKfloursKobtainedKafterKshort[timeKsoakingKprocesses]KEuropeankFoodk
ResearchkandkTechnologyZK2002ZKdcgZKcej[cff 3.4 18

36 NewKfunctionalKlegumeKfoodsKbyKgerminationlKeffectKonKtheKnutritiveKvalueKofKbeansZKlentilsKandK
peas]KEuropeankFoodkResearchkandkTechnologyZK2002ZKdcgZKfid[fii 3.4 125

35 tiologicalKactivityKofKalpha[galactosideKpreparationsKfromKLupinusKangustifoliusKL]KandKPisumK
sativumKL]Kseeds]KJournalkofkAgriculturalkandkFoodkChemistryZK2002ZKgbZKejf[k 5.7 29

34 StabilityKofKthiamineKandKvitaminsKwKandKsKduringKstorageKofKenteralKfeedingKformula]KJournalkofk
AgriculturalkandkFoodkChemistryZK2001ZKfkZKdece[i 5.7 17

33 NutritionalKevaluationKofKethanol[extractedKlentilKflours]KJournalkofkAgriculturalkandkFoodkChemistryZK
2001ZKfkZKcjgf[hb 5.7 16

32 –nfluenceKofKprocessingKonKavailableKcarbohydrateKcontentKandKantinutritionalKfactorsKofKchickpeas]K
EuropeankFoodkResearchkandkTechnologyZK2000ZKdcbZKefb[efg 3.4 70

31 SimpleKmethodKofKisolationKandKpurificationKofKalpha[galactosidesKfromKlegumes]KJournalkofk
AgriculturalkandkFoodkChemistryZK2000ZKfjZKecdb[e 5.7 65

30 LentilKStarchKuontentKandKitsKMicroscopicalKStructureKasK–nfluencedKbyKNaturalKxermentation]K
Starch/StaerkeZK1999ZKgcZKcgd[cgh 2.3 35

29 NaturalKfermentationKofKlentils]KxunctionalKpropertiesKandKpotentialKinKbreadmakingKofKfermentedK
lentilKflour]KMolecularkNutritionkandkFoodkResearchZK1999ZKfeZKekh[fbc 13

28 uaKandKPKbioavailabilityKofKprocessedKlentilsKasKaffectedKbyKdietaryKfiberKandKphyticKacidKcontent]K
NutritionkResearchZK1999ZKckZKfk[hf 4 16

27 uhangesKinKquantitiesKofKinositolKphosphatesKduringKmaturationKandKgerminationKofKlegumeKseeds]K
EuropeankFoodkResearchkandkTechnologyZK1998ZKdbhZKdik[dje 39

26 NutrientsKandKantinutritionalKfactorsKinKfabaKbeansKasKaffectedKbyKprocessing]KEuropeankFoodk
ResearchkandkTechnologyZK1998ZKdbiZKcfb[cfg 62

25 wffectKofKyerminationKonKPhysico[chemicalKPropertiesKofKLentilKStarchKandKitsKuomponents]KLWTkxk
FoodkSciencekandkTechnologyZK1998ZKecZKddj[deh 5.4 38

24 –nfluenceKofKProcessingKonKTrypsinK–nhibitorKsctivityKofKxabaKteansKandK–tsKPhysiologicalKwffect]K
JournalkofkAgriculturalkandkFoodkChemistryZK1997ZKfgZKeggk[eghf 5.7 19
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23 ProcessingKpeasKforKproducingKmacaroni]KEuropeankFoodkResearchkandkTechnologyZK1997ZKdbfZKhh[ic 9

22
NaturalKxermentationKofKLentils]K–nfluenceKofKTimeZKxlourKuoncentrationZKandKTemperatureKonKtheK
βineticsKofKMonosaccharidesZKvisaccharideZKandK˛–[yalactosides]KJournalkofkAgriculturalkandkFoodk
ChemistryZK1996ZKffZKgik[gjf

5.7 37

21 sKRapidKzPLuKMethodKforKtheKveterminationKofKRaffinoseKxamilyKofKOligosaccharidesKinKPeaKSeeds]K
JournalkofkLiquidkChromatographykandkRelatedkTechnologiesZK1996ZKckZKceg[cfi 1.3 8

20 wvolutionKandKkineticsKofKmonosaccharidesZKdisaccharidesKandKalpha[galactosidesKduringK
germinationKofKlentils]KZeitschriftkFurkLebensmittelxUntersuchungkUndkxForschungZK1996ZKdbdZKeg[k 27

19 wvolutionKofKsolubleKcarbohydratesKduringKtheKdevelopmentKofKpeaZKfabaKbeanKandKlupinKseeds]K
ZeitschriftkFurkLebensmittelxUntersuchungkUndkxForschungZK1996ZKdbeZKdi[ed 16

18
–mprovedKmethodKforKtheKanalysisKofKalpha[galactosidesKinKpeaKseedsKbyKcapillaryKzoneK
electrophoresis]KuomparisonKwithKhigh[performanceKliquidKchromatography[triple[pulsedK
amperometricKdetection]KJournalkofkChromatographykAZK1996ZKickZKdce[k

4.5 16

17 NaturalKxermentationKofKLentilslK–nfluenceKofKTimeZKuoncentrationKandKTemperatureKonKtheKβineticsK
ofKzydrolysisKofK–nositolKPhosphatesK1996ZKicZKehi[eig 39
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NaturalKfermentationKofKlentils]K–nfluenceKofKtimeZKconcentrationKandKtemperatureKonKproteinK
contentZKtrypsinKinhibitorKactivityKandKphenolicKcompoundKcontent]KZeitschriftkFurk
LebensmittelxUntersuchungkUndkxForschungZK1995ZKdbcZKgji[kc

16

15 wffectKofKLightKonKuarbohydratesKandKzydrosolubleKVitaminsKofKLentilsKduringKSoaking]KJournalkofk
FoodkProtectionZK1995ZKgjZKhkd[hkg 2.5 16

14 wvolutionKofKTrypsinK–nhibitorKsctivityKduringKyerminationKofKLentils]KJournalkofkAgriculturalkandk
FoodkChemistryZK1995ZKfeZKddec[ddef 5.7 48

13 NutritionalKsssessmentKofKRawZKzeatedZKandKyerminatedKLentils]KJournalkofkAgriculturalkandkFoodk
ChemistryZK1995ZKfeZKcjic[cjii 5.7 60

12 ProximateKuompositionKofKMMocanMKSVisneaKmocaneraKL]f]TlKsKxruitKuonsumedKbyKuanaryKNatives]K
JournalkofkFoodkCompositionkandkAnalysisZK1994ZKiZKdbe[dbi 4.1 4

11 snKsssessmentKofKVariationKforKNutritionalKandKNon[nutritionalKuarbohydratesKinKLentilKSeedsKSLensK
culinarisT]KPlantkBreedingZK1994ZKcceZKcib[cie 2.4 25

10 –mprovedKMethodsKofKOligosaccharideKsnalysisKforKyeneticKStudiesKofKLegumeKSeeds]KJournalkofk
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ChemistryZK1994ZKfdZKddkc[ddkg 5.7 129

8 veterminationZKbyKNMRKspectroscopyZKofKtheKstructureKofKciceritolZKaKpseudotrisaccharideKisolatedK
fromKlentils]KJournalkofkAgriculturalkandkFoodkChemistryZK1993ZKfcZKjib[jid 5.7 33

7 uhangesKinKtheKcarbohydrateKcompositionKofKlegumesKafterKsoakingKandKcooking]KJournalkofkthek
AmericankDietetickAssociationZK1993ZKkeZKgfi[gb 53

6 wffectKofKnaturalKfermentationKonKcarbohydratesZKriboflavinKandKtrypsinKinhibitorKactivityKofKlentils]K
ZeitschriftkFurkLebensmittelxUntersuchungkUndkxForschungZK1993ZKckiZKffk[gd 37
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5 wffectKofKProcessingKonKtheKSolubleKuarbohydrateKuontentKofKLentils]KJournalkofkFoodkProtectionZK
1992ZKggZKebc[ebe 2.5 39

4 vietaryKxiberKinKProcessedKLentils]KJournalkofkFoodkScienceZK1992ZKgiZKcchc[cche 3.4 35
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